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March  is  Maple  Month: 

New  Promotion  Links  Restaurants  and 
Sugarhouses 


This  year,  March  will  be  Maple 
Month  across  Massachu- 
setts. Sponsored  by  the  Mas- 
sachusetts Maple  Producers  Asso- 
ciation, (MMPA)  in  cooperation  with 
the  Massachusetts  Department  of 
Food  and  Agriculture,  the  promo- 
tion is  designed  to  increase  the 
awareness  of  the  maple  industry 
here  in  the  state,  and  also  let 
consumers  know  that  maple  syrup 
is  more  than  just  a  topping  for 
pancakes;  it  can  be  an  interesting 
and  complex  ingredient  for  gourmet 
menus. 

For  the  month  of  March,  Massa- 
chusetts sugarhouses  will  link  with 
restaurants  to  promote  maple  and 
use  syrup  in  dinner  menus  and 
specials.  The  project  coordinator, 
Janice  Wentworth,  of  the  Warren 
Farm  and  Sugarhouse  in  North 
Brookfield  and  MMPA  board 
member  is  ready  with  recipes,  lists 
of  sugarhouses,  and  Massachu- 
setts syrup  wholesalers  to  make 
it  easy  for  restaurants  to  partici- 
pate. The  Department  will  assist 
with  publicity,  and  the  production  of 
a  consumer  brochure  listing  partici- 
pating restaurants  and  recipes  from 
some  of  the  participants. 

Here  are  some  of  the  things  that 
restaurants  can  do  to  participate: 
in  March  is  Massachusetts  Maple 
Month: 

*Link  with  a  Massachusetts  sug- 


arhouse (we  can  help  you  find 
one). 

4t  Offer  dinner  specials  or  com- 
plete menus  featuring  maple  as 
a  main  ingredient  throughout  the 
month  of  March,  or  plan  a  few  spe- 
cial evenings  as  maple  nights  at 
your  restaurant. 

Restaurants  may  also  promote 
their  sugarhouse  partner  with  lit- 
erature in  the  restaurant  or  a  syrup 
display  within  the  restaurant  (with 
sales  if  possible). 

*  Develop  literature  about  your 
participation  in  Massachusetts 
Maple  Month  to  give  to  diners  in 
the  next  few  weeks. 

*  You  may  want  to  coordinate  a 
special  maple  promotion  at  your 
restaurant  for  the  kick-off  weekend, 
planned  for  March  4-5. 

*  Participating  restaurants  can 
send  us  an  original  recipe  featuring 
Massachusetts  maple  syrup.  We 
will  include  it  in  the  consumer  bro- 
chure and  news  releases. 

If  you  are  interested  in  participating 
or  for  more  information  about 
March  is  Massachusetts  Maple 
Month,  contact  Janice  Wentworth  at 
The  Warren  Farm  &  Sugarhouse  at 
508-867-0174  or  at 
warrenfarm@aol.com. 


The  Sugaring 

Tradition 

Continues 

Massachusetts  is  one  of  ten 
maple  producing  states  in 
the  United  States.  Our 
maple  farmers  produce  between 
40,000  and  50,000  gallons  of  high 
quality  maple  syrup  each  year.  From 
late  February  through  early  April, 
farmers  in  nearly  every  hilltown  vil- 
lage in  Massachusetts  honor  an  old 
New  England  tradition.  They  take  to 
the  woods  with  buckets,  tubing  and 
drills  to  gather  the  sap  from  sugar 
maple  trees,  boiling  it  down  to  pure 
maple  syrup. 

The  sugar  maple  tree,  "acer  saccha- 
rum,"  is  a  sturdy  native  of  the  north- 
eastern United  States  and  was  grow- 
ing here  in  abundance  long  before 
the  first  colonists  arrived.  The  set- 
tlers learned  sugaring  from  Native 
Americans,  who  collected  sap  in  hol- 
lowed-out  logs  and  steamed  away 
the  water  by  dropping  in  hot 
stones. 

Today,  much  care  is  taken  to  pro- 
duce maple  syrup  of  uniform  qual- 
ity and  superlative  flavor.  Gather- 
ing and  tapping  operations  recog- 
nize the  need  to  preserve  the  delicate 
balance  of  the  sugar  orchard.  Prop- 
erly cared-for  sugar  maple  trees  can 
be  tapped  at  40  years  of  age  and  will 
yield  sap  for  100  years  or  more.  The 
modern  evaporator,  with  its  wood 
or  oil  fire,  helps  the  farmer  control 
the  quality  of  the  product.  Syrup 
is  checked  for  density,  color  and 

Sugaring,  continued  on  page  3 
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Specialty  Foods  Association  Announces  New  Line 
of  Gourmet  Gift  Baskets 


The  Massachusetts  Specialty 
Foods  Association  (MSFA) 
proudly  announces  the 
introduction  of  a  new  signature 
line  of  gourmet  gift  baskets  show- 
casing specialty  foods  from  pro- 
ducers throughout  Massachusetts. 

These  unique  gift  baskets  are 
available  in  a  variety  of  styles 
and  price  ranges,  and  promote 
high  quality  foods  produced  in 
local  kitchens.  They  also  serve  as 
a  fundraiser  for  this  non-profit 
association's  many  programs  that 
assist  Massachusetts  specialty 
food  producers  as  well  as  local 
food  banks. 

The  collaborative  effort  involved 
in  designing  and  packaging  these 
baskets  is  but  one  example  of  the 
many  ways  the  MSFA  works  to 
preserve  the  rich  heritage  of  food 
production  in  the  commonwealth. 
From  the  days  of  the  bean  and 
cod,  Massachusetts  has  enjoyed 
a  reputation  for  taking  products 
from  our  local  farms  and  waters 
and  creating  timeless  recipes  to 
highlight  their  flavors.  Farmhouse 
kitchens  produce  seasonal 


delights  such  as  jams  and  jellies 
while  regional  producers  provide 
their  own  special  touch  to  sauces, 
chocolates,  snacks  and  baked 
goods  of  the  highest  quality. 

This  line  of  baskets  ranges  from  a 
delightful  wooden  band  box  sten- 
ciled with  "Massachusetts"  and 
packed  with  everything  needed  for 
a  relaxing  afternoon  of  country  tea 
to  the  colossal  "Extreme  Massa- 
chusetts" basket  that  features  an 
impressive  (and  enormous)  collec- 


tion of  Massachusetts-produced 
foods  ranging  from  snacks  to 
cooking  supplies.  The  MSFA  will 
continue  to  offer  its  signature 
Massachusetts  shaped  basket, 
the  "Spirit  of  Massachusetts," 
newly  redesigned  and  filled  to 
the  brim  with  an  assortment  of 
locally  produced  foods. 

The  baskets  can  be  ordered  by 
phone,  FAX,  or  mail  and  are 
shippable  anywhere  in  the  world. 
This  year,  when  thinking  about 
gifts  for  colleagues  and  clients, 
special  friends  and  relatives,  new 
neighbors  or  anyone  that  just 
loves  good  food,  these  baskets 
are  sure  to  please. 

For  ordering  info,  visit  the 
Massachusetts  Department  of 
Food  and  Agriculture  website, 
www.massgrown.org  or  contact 
the  Massachusetts  Specialty 
Foods  Association  at  1-800- 
813-5862  or  FAX  508-457-5349. 


^  Mfcfc        p 


ure  Maple  syrup  is  avail- 
able in  different  grades  in 
accordance   to   federal    stan- 
dards. USDA  Grade  A  light, 
medium  and  dark  amber  are 
considered  table  grades.  Lighter 
maple  syrup  has  a  more  deli- 
cate flavor.  Light  amber,  used  for 
maple  candy  and  maple  cream,  is 
made  early  in  the  season 

USDA  Grade  B  is  a  dark,  strong  flavored 
syrup,  often  used  in  cooking,  though  some 
prefer  it  for  table  use  as  well.  Darker  syrup  is 
more  "mapley."  Medium  and  dark  amber  are 
most  widely  available.  Grade  B  is  made  late. 
All  grades  are  the  same  density. 
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Sugaring, 

continued  from  page  1, 

taste  before  it  is  graded  to  fed- 
eral standards  and  sold. 

New  equipment  to  speed  the  han- 
dling of  highly  perishable  raw  sap 
is  always  being  tried.  However,  the 
formula  for  making  maple  syrup  is 
still  the  same.  Take  a  sizable  stand 
of  sugar  maple  trees.  Add  warm 
days  and  freezing  nights.  Gather 
the  sap  as  it  moves  inside  the  trees, 
and  bring  it  to  the  sugarhouse. 
"Boil  'til  it's  done'  -  until  you  make 
the  day's  "run"  (a  whole  day's  flow 
of  sap)  into  syrup.  Do  this  almost 
every  day,  sometimes  day  and 
night,  for  four  to  six  weeks,  until 
the  nights  no  longer  freeze.  Then 
clean  everything  and  put  it  away 
until  the  spring  crows  call  in  the 
trees,  "It's  sugaring  time  again." 

Reprinted  with  permission  by  the  Massachusetts 
Maple  Producers  Association. 


Get  Involved  with  Massachusetts 
Agriculture  in  the  Classroom 
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Anew  video  on  local  agri- 
culture was  produced  this 
year  for  use  in  schools 
across  the  state;  ten  lesson 
plans  supplement  the  14-minute 
program  produced  in  collabo- 
ration with  the  Massachusetts 
Department  of  Agriculture. 

The  video  gives  an  agricultural 
tour  of  various  farm  operations 
across  the  state  and  teaches 
about  sustainable  agriculture 
and  the  farmers'  role  as  stew- 
ards of  the  land. 

Massachusetts  Agriculture  in  the 
Classroom  also  offers  a  compre- 
hensive Resource  Directory  with 


contacts  for  educational 
materials  and  organiza- 
tions, a  tri-annual  news- 
letter, teacher  work- 
shops, a  publication  with 
curriculum  ideas  for  edu- 
cators and  another  list- 
ing farms  that  host 
school  visits. 


A  mini-grant  program 
helps  groups  and  indi- 
viduals start  up  educa- 
tional programs.  More 
than  100  grants  have  been 
funded  since  the  program 
started  five  years  ago. 

If  you  would  want  to  get  involved 
with  programs  about  food  and 
agriculture  for  students, 
especially  in  the  elementary 
grades,  you  can  contact  us 
here  at  the  Department  at 
617-626-1735  or  e-mail 
jchristensen@state.ma.us. 

You  can  also  visit 
www.aainclassroom.org  or  write 
to  Agriculture  in  the  Classroom 
at  P.O.  Box  345,  Seekonk,  MA 
02771 . 


CISA  Connects  Farmers  and  Chefs  in 
the  Pioneer  Valley 

Chefs  in  Western  Massachusetts  seeking  local  farm  products 
can  check  out  the  Community  Involved  in  Sustaining  Agri- 
culture's (CISA)  website.  CISA  lists  over  20  Western  Massachu- 
setts farms  that  are  part  of  their  "Be  a  Local  Hero,  Buy  Locally 
Grown*  campaign. 

CISA  is  an  independent,  non-profit  organization.  Their  website 
can  be  found  at  www.buylocalfood.com.  or  call  them  at 
413-559-5338  to  find  out  how  you  can  be  a  "local  hero." 


Locally  Grown  Lamb  Available  Direct  from  Growers/ 
Breeders 


The  Pioneer  Valley 
Sheep  Breeders 
Association  (PVSBA) 
met  this  past  Decem- 
ber to  explore  marketing 
strategies  for  local  lamb  as 
well  as  for  other  meats,  such 
as  pork  and  goat  meat. 
Members  of  the  PVSBA  also 
serve  on  the  newly  formed 
Northeast  Livestock  Project 
Steering  Committee  to  create 
a  unique  opportunity  for 
Northeast  Livestock  producers 
to  develop  new,  specialty,  and 
niche  markets  within  the  North 
east  region  for  local  meats  and 
to  substantially  increase  high 
quality  livestock  production  in 
the  region. 


The  Northeast  Region  breeders 
maintain  high  standards  for 
meat  production.  They  provide 
top  quality  feed  and  a  first-rate 
pasturing  environment  for  their 
livestock.  The  animals  are  nat- 
urally raised;  primarily  on 
mother's  milk,  grain,  and  high 
quality  hay,  in  a  dry  environ- 
ment with  adequate  space  and 


access  to  pasture  and/or  paddocks. 
No  growth  hormones  are  used 

In  the  Northeast  Region,  the  lighter 
weight  lambs  become  available  in 
March  and  are  referred  to  as  Spring 
Lamb.  As  the  season  advances,  they 
become  heavier  and  their  prices 
drop  slightly. 

Today's  popular  meat  breeds 
include  Cheviot,  Dorset,  Hamp- 
shire, Montadale,  North  Country 
Cheviot,  Oxford,  Shropshire,  South- 
down, Suffolk,  Texel,  and  Tunis. 
Dual  purpose  breeds,  meaning  lamb 
&  wool,  include  Columbia,  Cor- 
riedale,  East  Friesan,  Finnsheep, 


Panama,  Polypay  and  Tar- 
ghee. 

When  ordering  locally 
grown,  fresh  lamb  through 
the  PVSBA,  the  whole  lamb 
must  be  ordered.  A  min- 
imum order  of  six  lambs 
makes  delivery  possible. 


For  additional  information 
or  to  make  arrangements 
for  delivery  of  locally  grown 
lamb  from  PVSBA  members 
contact  Bob  Borawski,  PVSBA 
Board  member,  (413)  584-3291 
or  Dave  Gokey,  PVSBA  Presi- 
dent, at  (413)  634-5363.  For 
more  information  on  the 
Northeast  Livestock  Project, 
contact  Project  Coordinator, 
Shannon  Rice  at  (413) 
549-0155,  e-mail: 
heamour@hotmail.com.  For  a 
list  of  lamb  producers,  you  can 
also  contact  Anneli  Johnson 
at  Massachusetts  Department  of 
Food  and  Agriculture  at  (617) 
626-1755  e-mail: 
anneli.johnson(5)state.ma.us 
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Massachusetts  Marketplace  2000  Moves  to 
August 


The  fifth  annual  Massa- 
chusetts Marketplace 
will  be  held  Friday, 
August  25th  and  Saturday, 
August  26th  at  Elm  Bank  Res- 
ervation, Dover.  Previously 
held  in  June,  the  event  is 
moving  to  August  so  that 
more  fresh,  locally  grown 
farm  produce  can  be  fea- 
tured. 

The  Massachusetts  Market- 
place is  an  outdoor  exhi- 
bition of  new,  unusual  and 
traditional  local  food,  agri- 
cultural and  horticultural 
products  for  both  the  trade 


and  the  public.  Past  exhib 
itors  have  included 
organic   breads, 
farmstead 
cheeses,  min- 
iature roses, 
ostrich 
meat,  maple 
syrup,  soups, 
wines,  annuals 
and    perennials, 
and  organic  pro- 
duce. 

Friday  offers  a  trade-only 
preview  of  the  exhibits  from 
1:00pm  to  3:00pm  and  a 
"Taste    of    Massachusetts" 


reception  of  local  special- 
ties prepared  by  the 
area's  best 
chefs  from 
3:00pm  to 
5:30pm. 
Wholesale 
buyers,  food 
industry 
executives, 
food  and  busi- 
ness media  and 
legislators  are  invited 
to  this  part  of  the  event. 
Saturday,  the  Marketplace 
becomes  a  public  festival. 

"The    Massachusetts    Mar- 


ketplace educates  the  public, 
food  industry  decision-mak- 
ers and  government  policy 
makers  on  the  importance  of 
the  local  food  and  agricultural 
sector,"  said  Massachusetts 
Commissioner  of  Agriculture, 
Jonathan  Healy.'The  Market- 
place is  the  perfect  occasion 
for  our  agricultural  and  food 
producers  to  develop  busi- 
ness opportunities." 

For  more  information  on  the 
fifth  annual  Massachusetts 
Marketplace,  contact  Mary 
Jordan  at  6 1 7-626- 1 750. 


Farmers'  Market  Season  Begins 


Farmers'  Markets  across  the  state  have  begun  to  open  for  the 
season.  Most  markets  in  Western  Massachusetts  are  already 
up  and  running,  with  openings  for  other  markets  continu- 
ing into  June  and  early  July.  Close  to  100  farmers'  markets  will 
be  operating  in  Massachusetts  this  season  and  will  offer  a  wide 
variety  of  fruits,  vegetables,  herbs,  flowers,  baked  goods,  as  well 
as  farmstead  cheeses,  honey,  maple  and  turkey  products.  For  a 
list  of  Massachusetts  farmers'  markets,  call  David  Webber  at 
617-626-1754. 
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One  Year  Later,  Berkshire  Grown  Shows 
Positive  Results 


Berkshire  Grown,  a  program 
of  the  Berkshire  Regional 
Food  and  Land  Council, 
recently  completed  an  evaluation 
of  its  effectiveness  in  its 
first  annual  membership 
poll. 


buyers  (mostly  restaurants)  and 
more  than  80  food  producers 
(mostly  farmers). 


Results  of  the  evaluation  show: 


30 


The  Berkshire  Grown  pro- 
gram seeks  to  support  local 
farms  in  the  Berkshire 
region  by  connecting  local 
food  producers  and  buyers, 
as  well  as  educating  the 
public  about  buying  locally 
grown  foods,  flowers,  and 
other  local  products.  Berk- 
shire Grown  membership 
includes     over     60     food 


"I  buy  locally  produced  food 
whenever  I  can.  It  is  superior 
because  it  is  fresher  and  tastes 
better.  You  know  where  it  comes 

from.  It  has  an  identity." 


-  Douglas  Luf,  Executive  Chef,  Red  Lion  Inn, 
Stockbridge. 


Strong  Strawberry  Crop 
Anticipated 


Massachusetts  straw- 
berry growers  are 
anticipating  a  strong 
crop  this  year.  According  to 
Tim  Nourse,  owner  of  Nourse 
Farms,  Inc.,  in  Whately,  "The 
strawberry  crop  over- 
wintered well  due 
to  a  mild  winter. 
Cool  tempera- 
tures in  April 
slowed  crop 
development  a 
bit,  but  recent 
warm  tempera- 
tures have  helped 
to  push  the  crop  for 
ward." 

Strawberry   season 


in  the  Bay  State  is  short,  but 
very  sweet.  Local  strawber- 
ries are  available  for  har- 
vest primarily  during  the 
month  of  June.  However, 
some  growers  now  offer  a 
late  season  variet- 
ies that  are  avail- 
able to  be  picked 
in  August.  Most 
local  strawberries 
are  sold  for  pick- 
your-own,  at  road- 
side stands  and  at 
farmers'  markets. 
For  a  list  of  straw- 
berry growers  con- 
tact Rick  Leblanc 
at  617-626-1759. 


percent  increase  in  the 
purchase  of  locally  grown 
and  produced  food  among 
member  buyers. 

20  percent  of  local  restau- 
rants (plus  3  retail  stores) 
joined  Berkshire  Grown 
and  took  the  pledge  to 
make  a  commitment  to  buy 
locally  grown  and  pro- 
duced food. 

33  percent  of  member 
restaurants"Put  a  Face  on 
Local  Food"  by  meeting 
area  farmers. 


24  percent  of  participating  fann- 
ers make  direct  sales  resulting 
from  the  "fresh  fax,"  a  listing  of 
available  local  foods  that  went  out 
to  members  weekly  during  the 
growing  season. 

During  the  last  decade,  Berkshire 
County  has  lost  almost  1,000  acres 
of  farmland  a  year.  85  percent  of 
the  food  consumed  in  the  county 
is  trucked  in  from  outside  the 
region.  Buying  "Berkshire  Grown" 
is  a  solution  because  it  encourages 
businesses  and  consumers  to  buy 
locally  grown  foods.  Even  a  10  per- 
cent shift  to  more  local  food  pur- 
chases would  help  significantly  to 
support  area  farms,  conserve  the 
character  and  beauty  of  the  Berk- 
shires,  and  annually  add  $60  mil- 
lion dollars  to  the  region's  econ- 
omy. 

For  more  information  on  the 
Berkshire  Grown  program  contact 
Amy  Cotler  at  413-232-7174,  or 
cotler@bcn.net. 
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Birch  Hill  Country  Foods  Announces 
New  Award  Winning  Products 


Birch  Hill  Country 
Foods  Inc.  has 
announced  a  new 
line  of  seven  natural  bar- 
becue sauces  and  three 
natural  chile  bases  that  are 
preservative-free  with  no 
artificial  ingredients. 

The  barbecue  sauces 
include  Sweet  Honey,  Mild 
Hickory,  Mild  Mesquite, 
Spicy  Cajun,  Spicy  Creole, 
Spicy  Ginger  and  Fiery  Hot 
Habanero.  These  sauces 
are  fat-free,  low  in  both  salt 
and  sugar  and  rich  in  toma- 
toes, onions  and  garlic.The 
hickory  and  Habanero  Bar- 
becue sauces  were  First 
Place  Blue  Ribbon  Win- 
ners at  recent  Kansas  City 
Barbecue  and  Pepper  Soci- 
ety contests  in  the  Pro- 
fessional   Mild    and    Pro- 


fessional Hot  categories 
respectively. 

The  chile  bases  include, 
Sweet  and  Mild  Red  and 
Green  Bell  Pepper, 
Smokey  and  Hot  Chipo- 
tle  Pepper,  and  Fiery  Hot 
Habanero  Pepper.  The 
Habanero  Pepper  Chile 
Base  and  Chipotle  Pepper 
Chile  Base  were  First 
Place    Blue    Ribbon    and 


Third  Place  yellow  Ribbon 
Winners  at  Kansas  City 
contests  in  the  Professional 
Very  Hot  Pepper  and  Pro- 
fessional Hot  Pepper  cate- 
gories respectively. 

The  barbecue  sauces  and 
chiles  bases  are  both  avail- 
able for  retail  and  foodser- 
vice  applications  through 
five  different  package  sizes: 
18  oz.  Glass,  I  Vi  and  3  oz. 


PC  plastic  cups  and  I  and 
4  gallon  plastic  containers 
and  pails. 

For  more  information 
contact  Craig  Teschner, 
Birch  Hill  Country  Foods, 
978-297-1783  or 

c.teschner@masy.com  or 
check  out  their  web  site  at 
www.masy.com/birchhill. 
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Food  Sanitation  Certification  Offered 


The  University  of  Mas- 
sachusetts Extension  will 
be  holding  SERVSAFE 
classes  this  summer.  SERVSAFE 
is  a  comprehensive  food  sanita- 
tion training  program  developed 
by  the  National  Restaurant  Asso- 
ciation (NRA). 

The  program  is  designed  for  school 
foodservice  personnel,  congregate 
mealsite  staff  and  other  food  work- 
ers or  food  regulatory  officials  who 
serve  high-risk  populations  such  as 
children  and  the  elderly.  Program 
participants  will  learn  the  princi- 
ples and  practices  of  food  safety  to 
reduce  the  incidence  of  foodbourne 
illness  and  improve  food  quality. 
This  includes  safe  food  handling 
practices:  Hazard  Analysis  Criti- 
cal Control  Point  (HACCP)  system 
for  food  production;  safe  methods 
of  purchasing,  receiving,  storing, 
preparing,  and  serving  food;  main- 
tenance of  sanitary  facilities  and 
equipment;  and  the  roles  of  reg- 
ulatory agencies  and  inspections. 


Upon  successful  completion  of  an 
examination,  participants  receive 
certification  from  the  NRA. 

The  12-hour  course  is  scheduled  at 
following  four  sites: 

Belchertown:  Chestnut  Hill  School, 

August  22  and  24,  8:30  am  to  3:30 

pm 

Boston:  Greater  Boston  Food  Bank, 

August  10  and  17,  8:30  am  to  3:30 

pm 

Framingham:     Framingham    High 

School,  August  21  and  23,  8:30  am 

to  3:30  pm 

Webster:    Park    Ave.    Elementary 

School,  July  25  and  27,  August  2 

and  4,  9:30  am  to  12:30  pm. 

The  fee  for  the  course  is  $120.  This 
includes  a  test  book,  teaching  mate- 
rials, certification  examination  and 
digital  food  thermometer.  For  more 
information  contact  UMass  Exten- 
sion at  413-545-0552. 
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The  Massachusetts  Depart- 
ment of  Food  and  Agricul- 
ture will  be  moving  to  new 

offices  in  mid-June.  The 
new  mailing  address  will 
be  251  Causeway  Street, 
Suite  500,  Boston,  MA 
02114-2151.  Phone  num- 
bers will  remain  the 
same. 


A  new  Massachusetts  aqua- 
culture  product  directory  is 
now  available.  The  booklet 
contains  a  list  of  growers, 
the  species  that  they  cul- 
tivate, contact  information 
and  HACCP  certification. 
Listings  of  locally  grown  fish 
and  shellfish  products  are 
included.  For  a  directory  or 
more  information  contact 
Scott  Soares  at 

617-626-1730 


Consumer  Survey  Reveals  Demand 
for  Turkey  When  Dining  Out 

Turkey  is  Attractive  Menu  Staple  for  Foodservice 
Operators 


An  online  survey  of  more  than 
500  consumers  confirms  that 
turkey  is  a  favored  choice 
when  eating  out,  according  to 
the  National  Turkey  Federa- 
tion. Eighty-two  percent  of  the 
480  w  an  -wared  +his  ques- 
tion, said  thev  would  order 
turkey  in  an  away-irom-home 
setting  if  turkey  were  offered 
on  the  menu. 

Seventy-nine  percent  of 
respondents  indicated  the  rea- 
sons they  don't  order  turkey 
outside  the  home  are  because 
"it's  not  on  the  menu,"  and  /or 
"turkey  was  not  offered  in  a 
tempting  preparation." 

"The  news  for  foodservice 
operators  is  that  turkey  is  def- 
initely in  the  "if  you  serve  it 
they  will  come  category,"  says 
Sherrie     Rosenblatt,     public 


relations  director  of  the 
National  Turkey  Federation 
(NTF). 

The  NTF  web  site, 
eatturkey.com,  makes  it  easy  for 
foodservice  operators  to  incor- 
porate creative  turkey  dishes  on 
their  menu.  Eatturkey.com  has 
hundreds  of  foodservice  reci- 
pes and  cooking  demos  of  noted 
chefs  across  the  country. 

The  consumer  survey  was  con- 
ducted between  September  and 
November  1999  via  the  NTF's 
web  site,  with  500  consumers 
choosing  to  complete  the  survey 
of  questions  regarding  their 
turkey  eating  habits. 

For  information  on  where  you 
can  purchase  Massachusetts 
turkeys,  contact  Anneli  John- 
son at  617-626-1755. 
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